]\a,%/fama,ﬂ?, Dinner Party Menu

BANQUETS OF UNCOMMON EXCELLENCE

26 Route 17 South , [T ast Rutherford, N J 07073
Voice: (201)4%8-39%9 | [Tax: (201) 896-9%47
Website: www.landmarknj.com . Fomail: catering@landmarknj.com

lncluclecl ]n Our Fackage

[ xclusive [ uxedo and White Glove Service . T able Side (ocktail Service
UHIimited FPremium Bar,A}C’ccr Dinner Cordials
(Choice of | inens , Valet Farking and Coat (Check
*Salcs Tax Additional , *21% (Gratuities  Additional

Thc Lanclmark Frou&ly Donates Lcyct over Foocl To: Tab]e To Tab]e, Eng]ewoo d Cliﬁcs

Cocktail Hour
Hot Dishes Served in Silver (hafers

(Coated (Calamari Rings Fcrfcct]g Brownecl
Served with a SPicg Marinara Sauce

Eggplant Rollatini Stugcc{ with Ricotta (Cheese
Served with a Plum T omato Sauce

Seafood Mcdleg: Faella of Shrimp, Sca”ops & Mussels
Served with Saffron Rice

T enderloin Bee}c Tips with
(Chinese \/cgetables in a Burgun cig Sauce
Sesame Chicken: Preast of Chicken TOPPCCI with

Fresh Broccoli, FPea Fods, Ju]icnne (arrots,
Fresh Babg Corn and (Glazed with an

Orange Gingcr Sauce



Cocktaii Hour (continued)
Col& Displag

Caprese Salad: Marinated [Home Made Mozzarella with
chto TOPPC& with Flum Tomatoes
Drizzled with ]mPorted Olive Ol
|nternational (Cheese Displagz Abounthcul Display of
Domestic and ]mPortccl (Cheeses Accompaniecl
with Assorted (rackers and Rustic Breacls
Fresh [ruit | able: An Artistic Arrag of
Seasonal Cut and Whole [Fruits with
Berries Dramatica”y DisP]agec{
Tomatoes & Cucumber Sa]ad:
Sweet Roma | omatoes and (Cucumbers T ossed in Olive Ol and Dill

Girilled \/egetablcs: Seasoned Eggplant, / ucchini,
Red & (Green FCPPers and Portobello CaPs
Girilled  to Perfection with Olive Oil and Minced (Garlic

Fasta Station

(With a Minimum of 75 Guests)

(Cheese [Filled T ortellini Scrvecl with a Rich Alfredo Sauce

SPira] Pasta in a Delicate Vodka Sauce
Both Accompaniecl with [Focaccia Breacls,

(areen Feas and Sun Driecl ] omatoes



I ntrée Selections
(A Choice of Three [T ntrées can be Offered at T able Side with a Minimum of 100 (Guests)

SUFF&TUFF

An [ xcellent Combination of [Tillet Mignon and Broiled | obster T ail (or Stuged Shrimpl
Served with Drawn Putter

(_hateaubriand
The Heart of the [illet, Sliced and Served with Pordelaise Sauce and a Bouquet of Vegetables
Prime Fi”et Mignon
Tender BeefFroperdy Aged and Served with Sautéed [resh Mushrooms
Duet
Petite [Tillet Mignon & [Trench Cut Chicken PBreast Served with a Mushroom & Red Wine Demi (Glaze
(Salmon Available on Request only)
Roast Prime Rib of Beef
A Generous Cut, Served in Jts Own Natural Juices

(hicken | andmark

Sautéecl Preast of Chicken with a Balsamic \/inegar Demi (Glaze Reduction |
Shitaki Mushrooms and T ri Color FCPPers

(hicken Cognac
French Cut Chicken Preast Stuffed with Mushrooms and Spinach Served with aCognac Sauce

(hicken [Trancaise
Fillet of Chicken (Coated in a Light Patter then Sautéecl In White Wine and | emon
(hicken Milano

A Gent]g Floured Chicken Cutlet Sauteed and Ser\/ed with a Light Fink Sauce
T hen Toppecl with Artichoke [Hearts and Sun Dried | omatoes

Salmon

Fresh Salmon Glazed in a Ginger and Orange Sauce
Tilapia

Fillet of Tilapia Sautéed in Sweet Putter and | emon /est



Accompaniments

Salacl

Gireek Salad with Romaine, OnionsJ T omatoes and [Teta Chcese‘

Mixed (Greens of Romaine, ]ccberg, T omatoes and (Cucumbers.
Tri-color of Radicchio, [ ndive, Arugula and ]ceberg‘

]:reslﬁ Spinaclﬁ and Mus]ﬁrooms .

Bouqucttiere of Garden \/egctablcs
( SCr\/ed w/T ntrée)

An array of Two Scasonal Selec’cions and Finlc Ncw Fotatoes

Dessert
Chocolatc Tartu]co Topped with a Rastcrry Saucc

* *
Viennese | able Available at an Additional Cost




